1 country cheese 
plant still survives 
in Door County 


By Tom Murphy 

Press-Gazette 

FORESTVILLE — Renard’s Cheese is 
the last crossroads factory in Door County. 

* Indeed, it is the sole survivor of several 
dozen once operating in the county. 

And, by owner Howard Renard’s admis¬ 
sion, manufacturing at the intersection of 
County Highway S and Rosewood Road is 
tiny compared to Lake to Lake Dairy Coop¬ 
erative, Associated Milk Producers Inc. or 
Schreiber Foods Inc., a trio of industry 
giants. 

But other facets of the 81-year-old opera¬ 
tion are strictly downtown. 

“Marketing our own product is how we 
stay in business,” Renard said last week. 

“We use to sell to Pauly Cheese Co. but 
one day a man from Philadelphia who 
bought from Pauly called and we started 
selling directly,” he said. 

Pauly, now part of Beatrice Cheese Inc. of 
Green Bay, once operated dozens of cheese 
factories in Wisconsin. 

In fact, Renard, 58, began making cheese 
at age 15 for a Pauly plant in Fairland west 
of Brussels. He “retired” from school after 
the eighth grade, Renard said. 

“At 18 I got my own license and went to 
the factory at Gardener and then down to 
Casco Cheese Co.,” Renard said. 


He later managed the Northeastern Wis¬ 
consin Milk Exchange Cooperative at Cedar 
Street and Webster Avenue in Green Bay 
until Lake to Lake bought it in 1961. 

The marketing experience acquired at the 
Exchange Co-op was triggered by the call 
from Philadelphia, and Renard Cheese now 
markets more than 10 million pounds of 
cheese annually. 

The family firm’s cheeses now come tight¬ 
ly wrapped under so many private labels 
that Renard says he doesn’t expect to know 
them all. 

Sales are divided among sales are to retail 
grocery chains, wholesale distributors and 
food service suppliers. They service all or 
parts of Texas, North Carolina, Florida, 
Pennsylvania, Michigan, Ohio, New York 
and other states. 

A quality product, advertising and reputa¬ 
tion for consistency keeps customers at the 
door and on the phone, Renard said. 

The ability to react quickly also has con¬ 
tributed greatly to success, he said. 

“If the orders say we need a different 
cheese, I j ust holler at the boys and we do it,” 
Renard said. That means both size and vari¬ 
ety, he said. It costs plenty for unscheduled 
switches in large factories, he said. 

“The boys” are sons Gary and Brian and 
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eight other factory employees. 
Wife and mother, Angela, operates 
the retail store next to the factory. 
Gary s wife, Bonnie, runs a second 
retail outlet near Brussels on State 
Highway 57. It formerly was Clo- 
verleaf Dairy and was bought by 
the family in 1966. 

“We can change to midgets, dai¬ 
sies or flats pretty quick," Howard 
said of the variety of sizes avail¬ 
able. They are 12, 22 and 38 
pounds, respectively. 

As for variety, Renard no¬ 
ted,“We just got state approval for 
our new naturally smoked brick 
($2.25 a pound at the company 
stores) and it’s selling good even 
though we don’t have the labels 
from the printer yet.’’ 

Renard labels in Angela’s dis¬ 
play cases run the gamut from the 
more traditional marbled aged 
cheddar to more exotic cheese 
spreads such as Swiss and almond 
and cheddar and chive. 

The Renards make about 40 per¬ 
cent of the cheese they sell. The 
remainder is purchased from per¬ 
manent suppliers in the Shawano 


and Green Bay areas. 

Spot loads of speciality cheeses 
like mozzarella also are purchased 
to meet customer demand. These 
transactions help keep small fac¬ 
tories in business, Renard said. 

The Renard specialities include 
the brick and muenster they start¬ 
ed making in 1976 because there 
were no other producers in North¬ 
eastern Wisconsin. 

Rosewood Dairy buys milk from 
both Grade A and B dairymen in 
Door and Kewaunee counties and 
Renard sees no problem continuing 
to get quality milk. 

“There’s a lot of territory here 
and a lot of good, loyal farmers,” he 
said. 

Not one to miss the opportunity 
to hedge a bet, though. Howard 
Renard is one of the founders of 
Packerland Whey Products Inc. of 
Luxemburg. 

The firm turns whey — a cheese¬ 
making by-product once consid¬ 
ered useless and an environmental 
headache — into a cattle feed 
supplement. 

It also helps keep Renard Chee¬ 
se/ Rosewood Dairy at the cross¬ 
roads in Door County. 



